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Friday,  October  21, 


( FOR  BROADCAST  USE  ONLY) 


Subject:     "Fireside  Suppers".     Information  from  the  Bureau  of  Home  Economics, 
TJ.S.D.A. 

Uncle  Ebenezer  is  a  great  favorite  with  the  younger  generation  in  our 
street.     Almost  every  afternoon  after  school  one  or  two  of  our  small  neighbors 
drop  in  for  a  visit  with  him.     Yesterday,  Betty  Jane  came  in  carrying  her  boohs 
and  roller  skates, 

"Pretty  soon  now  you'll  be  putting  your  rollers  away  and  getting  out  your 
ice  skates,  won't  you,  young  lady?"  said  Uncle  Sbenezer. 

Betty  Jane  looked  gloomy. 

"I  don't  want  winter  to  come.     I  don't  like  winter,"  she  announced. 

"What's  that?    Don't  like  skating  and  sliding  and  snow  and —  » 

"I  know,"  said  Betty  Jane,  still  gloomy.     "But  in  winter  you  can't  go  on 
picnics  and  I  think  they  are  the  most  fun  of  anything." 

That  remark  set  me  to  thinking.     I  believe  most  of  us  like  picnics,  good 
picnics.     They  are  such  pleasant,  easy-going,  help-yourself  meals  with  no  stiff- 
ness and  formality  about  them.     That's  why  they're  so  much  fun,  as  Betty  Jane 
says.    And  that's  why  they're  often  such  successful  ways  to  entertain,  especial- 
ly if  you  have  guests  who  don't  know  you  or  each  other  very  well.     On  a  picnic, 
everyone,  guests  and  hosts  alike,  feel  at  ease  right  away. 

So  the  picnic  season  really  ought  not  to  close.    Picnics  really  should  be 
year-round  institutions.      T/hen  the  weather  is  too  cold  to  allow  outdoor  picnics, 
why  not  continue  the  good  custom  inside?    Why  not  have  gypsy  suppers  by  your 
own  fireside?    On  a  table  nearby  you  can  lay  out  the  food  in  buffet  style  and 
then  everyone  can  help  himself  to  what  he  wants  and  sit  and  eat  it  whenever  he 
pleases. 

On  of  my  friends  makes  a  great  specialty  of  what  she  calls  "tray  suppers." 
These  are  just  another  form  of  the  indoor  picnic  or  gypsy  supper.     She  keeps  on 
file  several  menus  just  suited  to  this  kind  of  meal,  menus  she  has  tried  out 
and  found  successful. 

Shall  I  give  you  her  four  points  for  planning  tray  suppers?    First,  she 
says,  choose  food  that  is  easy  to  serve  buffet  style.     Second,  choose  food  that 
you  can  prepare  entirely  before  the  guests  arrive.     Third,  choose  food  that 
will  keep  in  condition'  while  serving.    And,  finally,  choose  food  that  is  easy 
to  eat  from  a  lap  tray. 


R-TTC 


-  2  ~ 


16-21-32 


And  now  hero  are  a  few  items  to  avoid  with  this  kind  of  meal.    Avoid  all 
elaborate,  fancy,  fussy  foods  that  are  difficult  to  prepare,  hard  to  serve  or 
hard  to  eat.    Also  avoid  wet  foods  that  might  slip,  slide  or  spill  on  your 
guests'  laps;  frozen  foods  that  might  melt  before  it  was  time  to  serve  them; 
hot  foods  that  chill  quickly  on  standing;   sticky  foods  like  calces  or  sticky 
sandwiches  that  are  difficult  for  guests  to  eat. 

My  friend  says  that  when  she  has  no  more  than  eight  guests  and  when  some 
are  elderly  or  some  are  small  children,  she  arranges  to  have  "sit-down"  suppers 
instead  of  "tray  suppers".     She  puts  two  card  tables  in  front  of  the  fire. 
Guests  help  themselves  at  the  serving  table  and  then  choose  their  own  places 
at  the  card  tables,  which  are  set  with  table  cloths,  napkins  and  silver, 

For  more  than  eight  guests,   supply  each  one  with  a  tray,  napkin  and  silver 
and  let  him  file  past  the  serving  table  and  serve  himself  to  the  chafing  dish  of 
hot  food,  to  the  salad,   the  sandwiches,  the  tea  or  coffee,  standing  there  ready, 
for  him. 

For  a  chilly  Sunday  night  when  the  wind  is  howling  outside,   supper  by  a 
bright  crackling  fire  can  be  very  cozy  and  as  much  fun  as  the  best  summer  pic- 
nic outdoors. 

Is  your  notebook  handy?    And  your  pencil?    Well,  then,  you're  all  ready  to 
take  down  two  good  menus  for  fireside  suppers  planned  by  the  Menu  Specialist, 
These  menus  will  do  for  any  chilly  night  and  they're  suitable  for  a  large  or 
small  group,  for  guests  or  for  just  the  family. 

Menu  Ho.  1.     Oysters  scalloped  with  rice;  Harvard  or  pickled  beets;  Celery 
hearts;  Olives;  Crusty  rolls,  buttered;  Mold  of  jellied  fruit  served  with  a  bowl 
of  whipped  cream;  and  Coffee. 

Did  you  get  every  item?    Maybe  I'd  better  repeat  that  menu.  (Repeat.) 

Menu  Uo.  2  is  a  Chinese  supper  menu.    Nice  for  something  different. 
Chicken  chop  suey  with  fried  noodles  and  flaky  boiled  rice;   soya  sauce;'  Crisp 
celery; ;  for  dessert,  Preserved  kumquats  or  ginger  pears,  and  macaroons.  Chinese 
tea  to  drink,  of  course, 

Once  more,  I'll  go  over  that  menu.  (Repeat.) 


Monday  -  More  economy  hints  and  an  economy  dinner. 


